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HEIR ALLIES
FOOD FOR THE TURKS AND T CAREFUL SELECTION OF CORN FOR SEED

T L
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Idleness should be classed with hun two egps untll light, add a half cup - 8w ;
ger and thirst, and the one u?iv.-ull b¢ | ful of sugar, & teaspoonful of vanilla - > ﬁ:
RISHIGE OR8N e the other %% land a balf cupful of thin cream. -
Fime 18 the mowt valyable of all pos- Whipped cream (s also a very nice :
besslons, therefore do not waste time | agyce to serve with this pudding. - o b
—_— —
b T.
MEATS THAT ARE DIFFEREN GOOD THINGS FOR THE TABLE. - -2y
< j ! at - -
Separate m chicken ioto pleces For a change from the ordinury P_‘-d: g ~% . -
the Juints, wagh cure fully, ﬁ':'.r ‘:‘ Ir: | bread the following will be enjoyed: = = -
bolling water and let boil | Southern G rist p
quickly ; mfter six to Brea Mk et 4~ -
elght minutes reduce the ! til smooth one eap- =..-¢ -
beat and fet the lguld fal of cold, well - -
simmer uutil the chicken l cooked hominy. In- "":
is tender, about an hour | o this stir one i - -
and u half. Mix n half | well-beaten egR. - =4 -
cupful of four with salt | one¢ tablespoontul >
and pepper and o Hetle | of laril. u little salt, s
ercam and stir into the hot liquid ; siir one capfal of milk,

untll bolling. then simmer 15 ““::' | and add lustly one pint of uncooked
Sovae at Boteantl, the temporars final station of the Byndad rallway, where great guantities of food have been ?;‘:‘ b ':::ll‘“. I:]hl:: ;:l:;‘:,:'l‘:;:,:“l q::-l:-\.rt H :m:::ln"_ h'['rnn!l ‘:::kl" : :"vll-;:l’ti.u.l::i TWO GOOD AND TWO POOR EARS OF CORN.
¢ ) 3 " . P 3 1 | buking pan am ce half an hour.
stored for the Turkish troops and the Germans that are heiping them. with hot buking powder biseuit und {Cut into squares and serve hot with The quality and quantity of next{ground, upright, strong and vlgorous,
g — e ~

celery

NEW BELGIAN ARMY PREPARING FOR GREAT OFFENSIVE |, chikes ieasoot svieios

mn pound each of veal and fresh pork,
two slices of bucon and the chicken
lver, half a green pepper and two
sprigs of parsley, ndd a tenspoonful of
scruped onfon nod o tablespoontui of
worcestershire sauce, hulfl n tenspoon-

year's corn crop will depend very |lund any evidence of disease or aboor-
largely upon the selection of see’—oot | mal growth should at once condemn
merely the pleking out of good-looking | them,
ears, but upon the Hme, place and man- Ounly ears that are well sllked and
ner in which the selection Is made. that wre thoroughly covered with the
If we walt untll just before plant- | husk from tip to tip should be select-
Ing-time next spring and then run|ed. Here again it Is a mistake to se-
through the corn crib und plck out |lect ears bearing abnormally devel-
what looks to be likely seed, we are oped husks or husks that are too little
tuking chapces of about eight to one | developed,
agalnst o full crop. 1 If the ear countsins wn unosusl
The time to select seed corn Is in (amount of husk It is a sure slgn of
the fall after the graln is thuruul.'hl,\"hmr\---lw.‘ur-’unrl will show up badly in
ripe, anil the selection shonld be made next year's erop.
in the field. This method ennbles one The shank bearing the ear should
to know exactly the kind of stalk which | he short and not over an Iloch or an
produced the ear and to avold those nch and o quarter In diameter, and
stalks which, although they may have | those ears pointing downward are the
| borne one good ear, Indicute by thelr [ most desirnble, These shed the raln
gengeral appearancee that they would {and thus preserve the grain while those
not reproduce a perfect stand next se8- | ears which stand upright, or nearly so,
son. naturully catch molsture which trickles
Seed corn selection Is one of the |down into the grain and causes It to
maost importunt detnils of growing th-‘irnr.

| butter,
Apple Sauce Cake.—Tuke one cupful
of sugur, one-half cupful of butter,
one cupful of thick unsweetened ap-
ple sauce, one cupful of ralsing, one
and o half cupfuls of flour, one tea-
spoonful of elnnumon, one-half tea-
spoonful of cloves, a teaspoonfol of
sodda andd o quarter of a teaspoonful of
ful of salt. paprika to tuste, mix thor- | purmer, Mix and bake slowly lo a |
oughly and use to stuff the chicken. | glow oven 45 minutes
Baste often and cook two hours, serve Sponge Bananas.—(over the bottom
| with sweet potatoes or rice. of 8 baking dish with smull sponge
Calves Liver a la Begue—~LUl 0l oykes cover with a luyer of banunnus,
| pound of calves liver Into halfdach | oarnkle sugar and the Juice of an
cubes: wash, deain and add WOl seunge  add chopped nuts or grated
onlons, cut in slices, a dash of papriks | speonut and bake 15 minutes, Serve
and half a dozen stalks of parsley. | with 8 custard or thick crenm.
chopped ; cover and let stand o f.ut!'ll Grapefruit Pie—Mix thre talle
tour; shake the ibver from the onlons | onents of cornstarch with n eupful
| and roll in flour. Put into o 108002 | of suene, add n teaspoonful of butter,
| basket nnd fry (o deep fat, the yolks of two eges, rind and julee
Fricassee of Veal—Cut a | of half & lemon and halfl an orange,
{ | venl from the leg Into serving-sized | the Julce of one-half a small grope
pleces.  Pound them to reduce the | frglt and one cupful of hot water, | crop. It must be undertaken In n sys- As to the number of rows and grains
..- thickness one-half, Roll In four and | Cook In a double boller, stirring con- i tematic manner, because slipshod and |on the ear, these will vary with the
4 | saute In salt pork fat until brown on | stantly until thick., Cook ten minutes |
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The newly equipped
squals of the troops of the other warring powers, and furthenmore they are imbued with the desire to avenge the | hour or longer.

invasian of their country.

telglan army

is cumpleting projpuarations

mounts at ooe of the military feld lostruction camps

for u great offepsive, The soldlers nre me.lnnd pepper,

5 T KT

The photograph shows sublleutenunts of cavelry jumping over the barriers on thelr

v b |Im!h sides,

e W

TRAINS TOO SLOW FOR HIM

Nepresentutiveelect 0. DL Bleakley
of Pranklin, Pa., conldn’t get to Wash-
ington fast enough, so n few days ago |
he chartered an alrplane and made |
the trip In record-breaking time. His
sky chauffeur was Sergeant Ocker of
the fiying corps of the United States

army. The trip, which wss made
without mishap. marks the first time
tn the history of the capital that a
congressnan has arrived via the air
runte. '

Kilavea.

When the Hawalinn islands decided
to bercome a part of the United States
we aoquired. besides our first royal
family and our most benutiful and ex-
otlie tropic garden spot, the largest
wctive and up-todute volcano i the
world, Kilauen has not heen adver-
tised like Vesuvius and Pelee, by wir-
tue of recent destructive eruptions,
nor like Popoentepet]. by a Jewel of a
name that would have made the for-
tune of anybody persplescious enough
tn apply It to a new brand of chewing
Retiring by disposition, of re

ocaly & few minor eruptions to show
that be Is still on the job, Kilaues
peeds advertising.

Ma Enters the Game. |

“What do you want, ma?”
“You must go to the grocery gtore

PICKING OFF AN AIRPLANE IN THE BALKANS

Engiish troopa In the Hatkans aiming wo aolfalr oraff gun ot oo coemy , quart of berrles: while hit press them | refuse to take a cup unless they know
alrplune they bave Just sighted.

GUN THAT PROTECTS THE TOURAINE

When browned remove
to n casserole, pour broth or hot water
into the frying pan and boil untll all
the julces are removed, then pour this
liquid Into the Add salt
cover and let cook an
Serve from the cns-
serole. Carrots and other vegetables
muy be added 1f desired.

Scalloped Chicken and Kornlet.—
Use remnpants of cold fowl. Free the
ment of bone and gristle, For each
cupful of meat take a cupful of korn-
tet and one cupful of creum sauce. Mix
the chicken with the saure, then dis-
pose In layers In a buttéred baking
dish. Cover with buttered crumbs and
brown in the oven

casserole.

It 1n a tragic thing to think that In
the big citiss of America thoussnds of
schooichildres are underfed

WAYS WITH CRANBERRIES.

the winter Is upon us we welrome the
ruby winter berry

hollday table
would be a disap-
polutment. Stewed
and sweetened,
then put through o

we have a frappe
which s most dainty to serve with the
turkey or goose, duck or vealson, The
mame amount of cranherry pulp mixed
with rich mllk, a Hitle lewon Julce and
plenty of sugur to swenten, then
frozen, makes o most deliclous sher-
|.|'"-t te serve with any meat course,
Cranberry Bavarian Cream.—Stew n

through a sleve; o a half pint of polp
add a half cupful of sugnr. Soak a
| quarter of & box of gelatin In a qQuar-
ter of a cupful of water, then dissolve
| over hot water and add to the cran-
|tn-rrln. Turn Into a bow! and beat
until cold and beginning to thicken.
|[h.pg add half a cupful of rich milk
| und best sguin; at the last add a cup-
| ful of whipped cream. Heat well and
mold.

Cranberry Conserve.—Wash three
quarts of berrles and jut to cook with
|bnrely water to cover, cook until ten-
der. press through a sieve and add to
this pulp =ix pounds of warm sugar,
two pounds of seeded rulsins, and four
large oranges; the oranges should be
finely minced disenrding the sesds,
Cook until thick. then turn into glasse
jars. To Insure the skins of the
ormnge being throughly cooked It s
better to cook them separately for an
tour o two in clear water.

Scalloped Cranberries.—Moisten two
cupfuls of soft white bread crumbs
with half & cupful of meited butter,
Butter a pudding dich, sprinkle with
a layer of buttered crumbs. ndd a Iny-
er of stewed pnd sweetened cranber-
ries, twelve large ralsina, & ltile
grated lemon rind and sugar; continge
layer until all the

When the fresh berrfes are gone and 1

without which the!

longer to be sure to cook the corn- |
sturch well, Put into a baked erust, |
IITl'lnkf' n meringue of the whites of two
| eges and two tablespoonfuls of sugar,
| put on the ple and brown in a .-Inwl
| Oven. \
| Halibut Salad.—Place flaked halibnt |
freed from skin and bones, on a bed |
[of tetture. Pound the yolk of a hard
| cooked egg and three sardines to a
smooth paste. Remove the skin and
bones of the sardines, Mix this paste
with the boiled or mayonnaizse dress-
ing and pour over the fish. Garnish
with slices of lemon

Pumpkin ple served with a gurnish
of whipped crenm and over that grat-
ed cheese of pronounced flavor is a
most dalnty way of serving the always
upprecinted ple.

It contas & Jobt to lve these days, more
than in days of yore;

But when we come to think of It it'a
worth & good deal more

TEA AND TEA-MAKING.

A cup of tea Is n slmple thing to pre
pare, but often it 1= so poorly prepared
that It is worse than a |
dove of medicine. Tea l
should never be bolled, as |
the tannin Is then dis |

some for the Hning of the
stomach.

The secret of good tea-moking lies
in having fresh bolled water, a sweet,
elean, hot pot and good ten, all min-
gled together for the required three
to five minutes. The resalt I1s 8 refresh-
Iing cup of tea. In England, where tea-
drinking Is an art, muny tea drinkers

| that the water has been brought from
certiln springs which adds to the tonle |
quality of the tea,

We usually regurd Russian tea as
simply u cup of tem with a slice of
lemon ndded, while as a matter of fact
their natlonal drink Is served with s
teaspoonful of jam dropped right into
the steaming hot tea. In Morocco the
leaves of verbean and wild thyme are
added to give piquancy. The Persinn
iikes his ten very sweet with the juice
of the lime prepared (n & peculiar man-
ner. The Burmese add gurlic 1o thelr
tea which makes us glad we are not
Burmese. In po country Is cream so
much used in tea as in America bot a
cup of ten with milk Is on par with
coffee served with milk—both need
cream to be Just right.

A blend of tea that connolsseurs In-
dorse unstintedly Is made by thorough-
Iy mixing one-half ounce of orange
pekoe, one and onehalf ounces of
young hyson, six ounces of souchong
and elght ounces of oolong. The cor-
rect measurement of this, properly
brewed, will, as the Chinese sy,
“drive away the five cuuses of sorrow.”
Three of the essentinl components of
ten, essential oil, tunnin and theine,
are what gives character to the jofused
beverage. The flavor of tea depends up-
on the essentinl oll, theine, whi-h la the
alkalold ldentical with the caffeine In
coffee, and the tired or nervous per-
son with a headache finds relief In a

uncertaln methods will only result in | variety, but In most standard varieties

disappointment and fallure.
Really seed corn should be ralsed on
specially prepared ground from  ped-

Good Arrangement of Seed.

spring.

When the corn is thoroughly ripe In
the ftield the selection should be made
by taking u row at u time and pleking
only those ears which come up to &
certaln standard fixed beforehand,

In the selection of the stundard the
farmer must make up his mind In ad-
vance whether e wants a large, coarse
stulk with the ear high from the
ground., or a smaller, stout stalk with
the enr lower down,

If he destres a Inrge ear with coarse
grains, or a medium-sized ear with the
gritins compactly set, he must make his
selections accondingly.

Right here, however, the selector Is |

wurned agnlnst a very common mistnke

—that is, pleking cars of abnormal size |

or appearance. If he wants a lorge
ear with coarse nnd loosely set gruins
Le may find an ocer
these charncteristics in n very marked
degree, abnormnlly so In fact, but it
would be n mistake to select such an
ear because the tendency will be to
Inecresse variation, and when these
varintions rufi 1o exeess they are pret-
ty sure to produce undesirable quali-
tle=

It would be just ns grent a mistnke
if the selector s looking for o mediom-
siged ear with closely set gralns to
select an undersized ear with the ab-
pormully-sized grains, for the reason
given nbove,

Ia the selection of seed of any kind,
or In the breeding of animals, It is al-
wuys wise to stick to the medium spee-
tmena having the charucteristics e
sired, s better resalts will always fol-
low such selectlons,

It is a8 gowl plan to select seed from
stalks of stout, healthy growth which
have made uniform progress during
the season and that are well provided
with leaves so as to provide plenty of

stonal eur bearing |

| they run from 16 to 240, although they
| may run ns high as 24 aod sdil con-
form to stundard.

|I If the number runs below 14 the ear
|-|hnu|d be discurded. The rows should
run straight from butt to tip aod those
cars containing wuvy rows or rows
thut become mixed at any polot and
loge thelr Identity are not to be taken,

The sewd ears should be stored lo a
rat-proof room, not teo cold nor wearm
enough to start germination o case of
damp weather at any time during the
winter. After the ears have dried n
few days they should be husked and
pluced In racks, that they may cure
uniformly, A very simple rack for this
purpose cun be mude by driving wire
nalls into a stout bonrd at intervals of
sbcut four Inches and lmpaling the
enrs through the butts on the nails,

In this way the ears cuan be num-
bered and classitied us desired,

Of course, iu the spring, two or
three weeks before planting time, the
seedl must be thoroughly tested for
| germination power, This Is as lmpor-
tunt as selection nnd even more so,
because it s useless to go to the trou-
ble of prepuring ground and planting
seod unless you know it will grow.

CHEAP RAT AND MOUSE TRAP

sleve, equal parts solved in  the bevernge
of  water  added and this astringent agent | igreed sesd, and this work should have ey ———
and then frozen is anything but whole | been undertaken ot plunting time lust | Ordinary Barrel With Batanced Board

Attached to Rod on Tep Will
Prove Effective.

Secure a barrel of any size, Fill half
full of water. Get a light lron rod.
Place it weross the top of the barrel
as shown In the illustrution and hold
in place by Jdriving a stuple over each
end of the rod. Get n short, straight
board aod make a groove In It near
the ceater, but with the cnd to rest

Trap Resets Itself.

on the edge of the barrel slightly
heavier. Fasten the board to the rod
with staples, but allow it (o move
freely on the rod. Set a board sguinst
the edge of the barrel to make It easy
to get on the balanced board. Put
balt on the end of the board extend-
Ing over the middle of the barrel, If
the board Is balancel properly the
welght of a rat. or even a mouse, will
tilt It and drop the rodent Into the
water, where he will drown, nnd the
bourd will st once reset itself for the
s cond vietim—Southern Agricaltur-
ist.

FOR BEST ALFALFA RESULTS

Fields Will Last Indefinitely, Provided
Good Stand Is Secured—Culti.
vate With Disle

B add one cupful of ratsins, |CUp Of ten becuuse of this lngredient. | poyqer It s Important to observe the| Get your alfalfa seedbed in the

. .:-M:':M.m-r- .::Mmldnﬂa- one cupful |The strength of the tea Is attributed |, .y of the stalk to see that It is|best possible state of tiith; learn that
/ . w-;'rtu- playtn - i s e e 3 Seck. the Freuch linet | of sweet milk, one cupful of walnuts, [0 the tannin and this is always 8- | oone  symmetricnl and is well de- | aifalfa fields will lnst indefinitely, pro-
] '_-' - Touraine made a warlite appearance ns she steamed up New York harbor,| ehopped; onme cupful of dates, two|cTemsed by long standing. veloped and free from any evidence of | vided you get & good atand, will cults-

' "Never mind. Play the commissary | once aguin in safe waters after a dash through the German submarine net snd a half cupfuls of Sour, one tes- = disrase. vate them with & disk or alfslfs har-

l wmn—mammumumu— the gun, which beretofore has been jealously | spoonful of soda; steam two hours The stalks from which the enrs are | row thoroughly, after each cutting and

and go sfter that butter” guarded from neutzal eyes. - sad serve with an egg ssuce. Beat J)l‘-‘aﬂ'& taken should be well rooted in the | will manure them, s




